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| mot profer the additional lnbor :
than forego the plessure of counting]

Xhe Above is a Cutlf Qur Latest Improved Flat Work Ironer, The Best Grade
of Work With No Wear on Goods,

‘We also have ae advertised the Prosperity Collar and Cuff Shaper, which prevents collar bresking and
Peaves room for tie to slile. In the shirt department we have cufl presses and iatest improved Bosom Ironer,

Daily Louisville Herald

The
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Enjoys the largest circulation in Ken-

tucky because it is the best newspaper

in the State and the people know it.

NEWS WHEN IT IS NEWS

Besides giving the public the most reliable market
reports as well as general news, The Herald’s special
features make it pre-eminent among Louisville news-
papers.

Spccial attention is directed to Herbert Quick’s
masterful articles now running serially in The

Herald entitled

ON BOARD THE GOOD SHIP EARTH

Back numbers of these articles free on request to all who subscribe now.
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SUBSCRIBE NOW.

THE BRIGHTEST BOOK OF 1913 |
Bob Taylor’s Lectures, Vol. I.

AND

The Life of the Late Senator
Robert Love Taylor, Vol. IL

The sale will likely reach a half million. Send me your order quickly and
it shall be filled from the first edition of 30,000. Whether in politics or on
the platform, he was the orator of the South and an orator of the Nation.

Prices by mail postpaid, Cloth $2.00 per Vol.
Half Morocco ... 2.75 per Vol,
De LUXe e e e 5.50 per Vol.

Address A. N. ESHMAN, SPECIAL DIRECTOR, Nashville, Tenn.
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housewives, though, are there

more or Jess silver among thelr

cholce always buy silver goods as
plain ag possible—they are mors cost-
Iy than when elaborately chased and
engraved, but they are algo far less
trouble to keep In order and look in-
finitely worth the extra value.

Hecause there is pot enough silver,
perhaps, to warrant the adoption of a
gllver pantry or great eanteen, do not
fall into the error of keeping sllver
“anywhera” 1f there 18 no small cup-
board fixed In the house which can
be used for the purposs, have a silver
cupboard made—a good sirong oup-
board lined right through with green
baize. WHh larger things-—ecake and
bread baskets, oream-jugs, and so on
—just stand them on the shelves of
siuch a cupboard. S8mall cutlery things
dre better If kept In balze rolle, which
are quite easily made. Take  (wo
stripe of balze, one wider than the
other. Join them together in en-
velop fashion, and stitch across in a
succession of pockets, Slp a fork or
spoon into each of the pockets, fasten
the flap over with a couple of patent
cllps, and the result is a thing which
will keep the sllver much better than
any balge-lined baskets. It Is not wise
&8 a rule to keep silver goods In satin
or velvet-lined jJeweler's cases, as fre-
quantly In time the color or friction
of the lining affects the color of the
sllver.

Sllver must be attended to regular-
ly—not once In three months. Keep
8 special china or earthenware bowl
for washing the sllver In each time It
Is used. Bimply make a good soap
lather with bolling water, adding a
tablespoonful of broken poda for every
quart of water.

Three Good Reclpes.

Lemon Sherbert—The julce from
elght lemons and one oragne; grate
the rind from one of the lemons and
the orange also. Add four cups sugar,
one pint cream, two guarts milk and
frooze,

Peagh Short Cake—~—One cup sugar,
a quarter oup. bhuttier, one egg, one
cup mllk, two cups flour, two tea-
spoons baking powder and a little salt
Bake in two layers and spread be
tween and on top with peaches stewed
down thick with plenty of sugar. Serve
with whipped eream.

Norfolk Stew.—Take two and a half
pounds of smoked ham, cut in small
pleces. Cnt off the fat and brown
down with one onlon; then put in the
lean ham with & quart of tomatoes;
add just enough water to cook, Cover
and cook slowly two hours; if the ham
Is salt freshen first.

Jelly Roll That Will Not Break.

Bix eggs beaten separately, very
Hght; then mix and beat light to-
gether; add one scant cup sugar and
beat some more. Fold In one scant
cup flour with one level teaspoon bak-
ing powder. Flavor with lemon and
vanl'la. Bake 30 minutes, adding a
pioch of salt last. Turn out on cloth
wrung out of cold water. Beat the
Jelly slightly with fork so it can be
quickly spread on with a butchar
knifa. Currant or blackberry jelly is
best. Don't use tough jelly, as it Is
hard to spread. Roll quickly. Del}
clous and healthful,

Macaroon Coffee Custard.
One half scant ecup sugar, one-half

starch, one cup milk, one cup very
strong coffee, one egg slightly beaten,
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| not pay Inrge sums for
g, but thou shalt ude “el
bow groase” with cake of magnesia,

mold, when & oloth wot In vinegar

pet over It will prevent. f
Thou shalt not use thy new baking

dishes until after thou has put them

in a pan of eold water, set it where It

will boll, and then set away until wa-

ter has sooled.—Natlonal Magazine.

HouseHoLp
YQuESTIONS

Try cracking peeans nuts by pliaciug
them on end in the nut cracker. One
vigorous erushing of the cracker will
split the nut open through the ecen-
ter.

When heating flatirons, especlally
the kind with removable handles, turn
an old pan or kettle over them as
they are grouped together and they
will heat much guicker and more
evenly,

A tin pall will be found very use
ful to shut fish in before putting It In
the fcebox. Fish has a strong odor,
which permeates other food, and
should never be put In the lcebox un-
less closely covered.

In Ironing embroldered table nap-
kins, iron them first on the right side,
then on the wrong side and back on
the right side, belng careful not to
press the embroldery design into the
linen, Iren the ewbroldered corner
over a soft cloth,

This is a very useful hint to clean
lnvatory basins, marble washstands,
ete. Put some powdered bathbrick
into an old savcer and add a littde
paraffin ol! to moisten. With a soft
rag rub the article to be eleaned with
this mixture, then wash with warm
water. You will find that all stains
and dirt will disappear.

Poarsley may be kept green and
fresh all winter. Put it In a strong
bolling hot brine of =alt and water
Leave In a half hour and then hang
it In a dry room with the hlossoms
down. Kept In this way It {a as nlce
for {lavoring soups, dressings, ete., as
when it is freshly grown and gathered

Pot Roasted Chicken.

Draw and clean one good gsized
chicken, rub on salt and pepper and
dredge with flour, then truss it and
lay on either side of the breast under
the twine a strip of bacon. Put two
tablespoons of butter and two of lard
in a kettle and brown the chlcken on
all sldes. Add one cup of bolllng wa-
ter, cover tightly aod simmer two and
a balf or three hours, belng careful
not to let the water boll away, adding
A little water from time to time. Re-
move the chicken when tender and
superfiuous fat from the gravy. Add
a8 much watér as required for the
gravy and thicken with a lttle flour
mixed with water. The gravy s
greatly lmproved by adding a little
sour cream. An old chicken can be
made very palatable cooked in thir

| way.
teaspoon salt, one lerge teaspoon corm |

Shredded Orange Peel.
Four orange peels cut them Into

pne dogzen macarcons crumbed, Mix

sugar, salt and cornstarch together, |

molsten with a lttle of the milk, add
egg, mix thoroughly, then rest of
liquid slowly, stirring to keep mix-
ture smooth. Then add macaroon
erumbs and cook In double boller un
il thiek, Serve cold,

Beef Tripe to Roast,

Boll two pounds tripe fer an hour
or more, then cut into convenlent
sized pleces Spread them out and
lay over cach n rich veal stuffing
Bkewer and tle securely Inte rolla.
Baste continually with buiter and
dredga flour over them. They may
either be spitted or baked In an oven.
Berve with sliced lemon and unmelted
butter. Time to rosst, three-quarters
of an hour. Suficlent for four or five

persons.

Preserved Ginger,

Peal, wash and sprinkle with a lttle
salt: let gtapd until julee lo extracted
or about two hours. Boll about five
minutes. Have frult jars soud covers
bot. Bottle and seal while still boll
fng. Wil kesp Indefinitely.

Neapolitan Pudding.

entucky Public Service Co.

Incorporated,

I
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Cut any kind of niee piain cake inio
sliows, sproad each aslles with currant
Jelly aod cover them with banana
slloes; put one tablespoonful of whips
cream, previously sweetaned, on
top of the bananas and serve,

strips like straws with an old palr of
sclesors; cover them with cold water
"and bring to a boll, then drain and
| cover with bolling water, and bolil
l,unlll tender; make a slrup the same
a8 for the lemon rinds, put the shred-
ded orange peal in this alrup and cook
until transparent; dry on a sleve, and
while drying dust occaslonally with
fine granulated sugar and pack away
when dry in a box lined with wax pa-
per. ‘The slrup can be used for #
sance—Farmers' Gulde.

Rose Salad.

Boll five beets of unitiorm slze, while
hot pour cold water over them: drain
'and remove the skina; bollow out the
"cepters with a sharp kaife; cut the
hollowed beets lnto petals, outting
dowa two-thirds of the way. In the
canters drop w tablespoonful of may-
onnalse dresslog and around this ar
range kernels of puts. Berve op
ghilled lottuce leaves

Panocha,

Three cups brown sugar, elght table-
spoons of milk or cream, butier size
of large waluut, boll until when Lried
In water It will form & waxy ball
Theg remove from stove, add one ta
blegpoon vaullla snd beat five milnutes,
theu add one-halfl cup or more of wal-
outs, out iu small pledes. Lot eool
and cut In small squares. Figs way
be ased Instead of walouts,
- | —.
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Admission 100

Children ... 5¢
C. 0. Wrignr J. C JMH
Wright & Johnson
REAL ESTATE AND LOANS.
special Attention Given Farm
vveritt’s Bed
Bug Paste

(he new exterminator for
ed Bugs, Roaches, Antsand
ul other insects. Not only
tills and devours the buge
wf prevents the eggs from
na g. Is convenient to
1se. Does not run or spread
~fills the cracks. A posi-
ave exterminator and pre-
‘enative. Made by the

Auderson-Fowler

nnus cﬂ* Incorporated.

old by Druggists and Groe-
xs at 25¢ per bt. with Brush
“or applying.
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“opular Mechanics
Magazine

"WRTITEN S0 YOU CAN UMDERSTAND IT™

World’s Progress which you
mey begin reading at any time, and
wlach will hold your interest forever.
270 PAGES EACH MONTH 300 PICTURES
| 200 ARTICLES OF GENERAL INTEREST
' The “'Shop ljbtu" Dﬁ (20 pages)
s5£1 arlcies for Bome and Shop, Fepeir et
“Amatour Mechanies™ (10 pages) tells

wke Minston { wireless
.ng\;n'l. mu'ic:‘ ﬂﬂiﬂn mb:;f

to

Ask your newsdealer, or
Wi TE FOR FREE SAMPLE COPY TODAY

POFULAR MECHANICS CO.
I10 W, Washingten St., CHICAGOD

OVER 88 YEARS'
EXPERIENCE

C o.
Anvons urndtrl A skoteh and desorlption may
quickiy nscoriall owr gpnion free whather an
taveatlon i probabily LIS
Lo ntnigd ‘alenile

J‘.ml“

A handeomely IHostrated weokly, Larmeat etr.
autadhist of nhy

tiwplile lcur [erua, B
your : four el ‘L by all mowad ‘.n._

fCoerwmeen Now Yot

SPECIAL TO WOMEN
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’AGRE:AT Continued Story of the |.

31.00 PR YEAR. SINGLE COPIES 15 CENTS |

x




